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CHILD, P.J., 1981 honored student, 253A, 
394A 

CHOLESTEROL, serum levels plotted by 
age, NIH, 784A 

CHOLESTEROL-RELATED DISEASE, re- 
search reported at ACS summer 1981 
meeting, 846A 

CLARK, W.S., elected Food Protein Council 
chairman, 893A 

COCONUT, market monopoly attempt 
charged to three commodities firms, 
413A 

CODEX ALIMENTARIUS FATS AND 
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fats and oils in the People’s Republic of 
China, 91A 
FATS, OILS AND WAXES, conference set 
for 1983 in New Zealand, 850A 
FATS, in nutrition, lecture given by V. 
Jespersen, 850A 
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gram for, 504A 
See also oils 


G 


GARDNER, H., golf tournament director 
for 72nd AOCS annual meeting, 16A 
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panelist, 1982, 909A 
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annual meeting, 16A 

LEEPEL, H., elected president of VERNOF, 
735A 

LIPID RESEARCH CLINICS, of NIH, data 
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member-at-large, 485A 

METHODS, AOCS, director of development 
to be hired: Governing Board, 545A 

METHODS COMMITTEE, AOCS. See AOCS 
Uniform Methods Committee 

METHODS FOR NUTRITIONAL ASSESS- 
MENT OF FATS, Short Course. See 
AOCS short courses 

MILLER, B., elected NORCAL section 
treasurer, 1981-82, 428A 

MILNER, J.A., book review, Food, Ecology 
and Cultures: Readings in the Anthro- 
pology of Dietary Practices, J.R.K. 
Robson, ed., 1980, 277A 

MIN, D.B., candidate for AOCS member- 
at-large, 1981-82, 137A 

elected 1981-82 AOCS governing board 

member-at-large, 485A 

MOD, R., meeting rooms/arrangements 
chairman for 72nd AOCS annual meet- 
ing, 16A 

MOUNTS, T.L., named oilseeds chief at 
USDA-NRRC, 268A 

MULLER, L., assistant hotel chairwoman 
for 72nd AOCS annual meeting, 16A 

MUSTAKAS, G., retires from USDA, 620A 


AOCS 


AOCS 


N 


NATIONAL INSTITUTES OF HEALTH, 
releases data from Lipid Research Clinics, 
784A 

NATIONAL SUNFLOWER ASSOCIATION, 
new producers’ organization, 893A 

takes over publication of Sunflower maga- 
sine, 893A 

NAUGHTON, F.C., address to business 
meeting, 1981, 552A 

NEW PRODUCTS, 424A, 142A, 274A, 438A, 
514A, 632A, 679A, 743A, 800A, 864A, 
906A 

NEW PUBLICATIONS, 41A, 141A, 278A, 
432A, 506A, 630A, 678A, 742A, 796A, 
859A, 904A 

NISHIDA, T., book review, CRC Handbook 
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of Electrophoresis: Lipoproteins—Basic 
Principles and Concepts; Lipoproteins in 
Disease, L.A. Lewis and J.J. Opplt, eds., 
1980, 858A 

NORCAL SECTION. See AOCS local 
sections 

NORDA, Inc., opens first plant to process 
benzyl, benzal chlorides, 413A 

NORTHEAST SECTION. See AOCS local 
sections 

NORTH CENTRAL SECTION. See AOCS 
local sections 

NORWAY, to increase oilseed imports, 
782A 

NUTRITION, fellowships offered by Fore- 
most-McKesson Foundation, 780A 


Oo 


OBESITY AND DIETARY FAT, 20th 
Annual AOCS Northeast Section Sympo- 
sium focuses on obesity, 138A 

OBITUARIES, Bodman, J.W., 412A 

Colburn, W., 502A 
Cook, L.J., 808A 
Glankler, C.W., 412A 
Hamlin, E.L., 412A 
Jameson, M.M., 855A 
Konen, J.C., 675A 
MacGee, A.E., 270A 
Malone, J.E., 808A 
Massiello, F.J., 412A 
Mays, J.R., Jr., 270A 
McKinney. L.L., 675A 
Mitchell, F.S., 272A 
Monick, J.A., 412A 
Piotrowski, J.G., 502A 
Potts, R.H., 270A 
Riggs, R.T., 412A 
Roth, J.W., 412A 
Saunders, D.H., 621A 
Snell, F.D., 272A 
Sorenson, S.O., 808A 
Taylor, F.T., 502A 
Wahlroos, A.W., 412A 
Wallsgrove, E.R., 621A 
Zehnder, V., 855A 

OFFICIAL REFEREE CHEMISTS, Certi- 
fied, list for 1981, 687A 

OIL, import to increase in Australia, 782A 

import to increase in Norway, 782A 

OIL PURITY, to be studied by FOSFA, 
896A 

OILS, and fats. See fats and oils 

OILS, fats and waxes, conference slated for 
1983 in New Zealand, 850A 

OILS, plant and vegetable as fuels, inter- 
national conference to be held in North 
Dakota, 1982, 407A 

OILSEED, 1981 Canadian fall production, 
896A 

1981 fall harvest summarized, northern 
hemisphere, USDA, 896A 

world production for 1980/81, 664A, 
725A, 785A 

ORY, R.L., candidate for AOCS member-at- 
large, 1981-82, 136A 

general chairman for 72nd AOCS annual 
meeting, 16A 

OUTLOOK CONFERENCE, USDA, high- 
lights of predictions, 22A 


P 


PALM OIL, 1981 world production totals 


five million tons, 897A 
PEANUT PRODUCTS, production, con- 
sumption and export for 1981, 901A 
PEANUTS, leading producers, consumers 
and exporters, 901A 
PECK, T.R., book review, Aquametry, by 
John Mitchell, Jr., and D.M. Smith, 
1980, 39A 
PEER REVIEW, endorsed by ASA for 
federal research publicity, 780A 
PELICK, N., candidate for AOCS vice- 
president, 1981-82, 133A 
PERKINS, E.G., book reviews: Bailey’s 
Industrial Oil and Fat Products, Vol. 1, 
4th Edn., M.W. Forme, E. Jungermann, 
F.A. Norris, N.O.V. Sonntag and D. 
Swern, eds., 1979, 506A 
Soviet Science Reviews/Section D: Biol- 
ogy Reviews, V.P. Skulachev, ed., 1980, 
858A 
Toxic Constituents of Plant Foodstuffs, 
2nd Edn., I.E. Leiner, ed., 1980, 903A 
The Vocabulary of Organic Chemistry, by 
M. Orchin, F. Kaplan, R. Macomber, R. 
Wilson and H. Zimmer, 1980, 903A 
candidate for AOCS president, 1981-82, 
133A 
to cochair Conference on Dietary Fats and 
Health, Chicago, Dec. 1981, 11A, 404A 
inaugural address, 1981, 556A 
installed as 1981-82 AOCS president, 
485A 
POKORNY, J., receives 1980 Chevreul 
medal, 285A 
POMINSKI, J., membership liaison chair- 
man for 72nd AOCS annual meeting, 
16A 
PQ CORPORATION, celebrates 150th anni- 
versary, 874A 
PREVOT, A., receives 1980 Chevreul Medal, 
285A 
PROCEEDINGS: WORLD CONFERENCE 
ON SOYA PROCESSING AND UTILI- 
ZATION, Advisory Committee, 210A 
delegates, 218A 
exhibitors, 214A 
Executive Committee, 209A 
Honorary Committee, 203A 
introduction by A.R. Baldwin, 201A 
participating organizations, 209A 
sponsors, 203A 
Steering/Program Committee, 206A 
PROCESS ENGENHARIA (consulting firm), 
to build corn processing facility, SOOA 
PROTEIN, soy, topic of American Chemical 
Society summer 1981 meeting, 846A 
vegetable, petition for AOCS interest 
group, 918A 
PRYDE, E.H., cited for alcohol-diesel work 
by C&E News, 145A 


RANDAG, J., address to IASC, 656A 
retires as IASC president, 655A 
RAPESEED, canola, new oilseed from 
Canada, 723A 
European variety, 729A 
RATTRAY, J.B.M., technical chairman for 
AOCS 73rd annual meeting, 1982, 492A 
RAY, F., addresses World Conference on 
Soya Processing and Utilization, 10A 
REFEREE CHEMISTS. See official referee 
chemists 
REISER, R., profile, 804A 
and R. Wood, urge publication of JAOCS 





meeting abstracts, 250A 
RITCHIE, J.H., Hardening Plant panelist, 
1982, 910A 


Ss 


SALOMON, H.G., honored by Northeast 
Section of AOCS, 1981, 918A 
SCHICK, M.J., book review, Solution Chem- 
istry of Surfactants, K.L. Mittal, ed., 
1979, 277A 
SCHWEIZER, D.Q., 1981 honored student, 
253A, 394A 
SECTIONS OF AOCS. See AOCS local 
sections 
SIMON-ROSEDOWNS LTD., to supply two 
semicontinuous deodorizer units, 500A 
SKAU, E.L., 72nd annual meeting sympo- 
sium to honor, 394A 
SKAU, D.B., spouses’ program cochair- 
woman for 72nd AOCS annual meeting, 
16A 
SMALLEY CHECK SAMPLE PROGRAM, 
awards listed for 1981, 560A 
1981-82 series listed, 290A 
SMOUSE, T.H., candidate for AOCS trea- 
surer, 1981-82, 135A 
elected to third term as AOCS treasurer, 
1981-82, 485A 
SOAP AND DETERGENT ASSOCIATION, 
54th annual meeting in Boca Raton, 
373A 
meeting scheduled for Jan. 1982, 815A 
SOAPS, toilet, U.K. leads in consumption, 
373A 
SOCIETY OF COSMETIC CHEMISTS, to 
hold 7th annual seminar, 638A 
SOUTH AFRICA, report on groundnut, 
1981, 782A 
SOUTHWEST SECTION. See AOCS local 
sections 
SOY FORECAST: more markets, more 
competition, 779A 
SOY PROTEIN, topic of American Chem- 
ical Society summer 1981 meeting, 
846A 
SOYBEAN PROCESSING PLANT, opens in 
Haiti, 897A 
SOYBEANS, yield predictions shrinking, 
893A 
ST. ANGELO, A,J., assistant registration 
chairman for 72nd AOCS annual meet- 
ing, 16A 
STANLEY, D.M., elected board of directors 
chairman for National Association of 
Margarine Manufacturers, 145A 
STANULONIS, J.J., book review, Charac- 
terization of Catalysts, J. Thomas and 
R. Lambert, eds., 1981, 741A 
STOLOFF, L., receives AOAC award, 855A 
STUBBLEFIELD, R.D., honored by AOAC, 
855A 
SUNFLOWER, futures trading to be ap- 
proved, 893A 
international conference to be held in 
Australia, 1982, 794A 
new producers’ organization formed, 
893A. See also National Sunflower 
Association 
Tenth International Conference in Aus- 
tralia, 1982, 842A 
SUNFLOWER OIL, quality analyzers to be 
discussed at 1982 conference in Aus- 
tralia, 913A 
SUNFLOWERS, forum held in Fargo, Jan. 
1981, 11A 


NEWS 


SURFACTANTS, international symposium 
to be held in Sweden, 1982, 874A 

SWIFT AND COMPANY, to offer labora- 
tory services, 893A 


T 


TAKAHASHI, Y., elected NORCAL section 
arrangements person, 1981-82, 428A 
TALLENT, W.H., candidate for AOCS sec- 
retary, 1981-82, 135A 

TEMPERATURE SYMPOSIUM, call for 
papers, 407A 

TEXAS A&M FOOD PROTEIN AND 
DEVELOPMENT CENTER, equipment 
donations sought, 34A 

TEXAS A&M UNIVERSITY, dedicates 
Cater-Mattil facility, 497A 

THOMPSON, J.V., Hardening Plant panelist, 
1982,910A 

TSAI, L., elected NORCAL section secre- 
tary, 1981-82, 428A 


U 


UNIFORM METHODS COMMITTEE, 
AOCS. See AOCS Uniform Methods 
Committee 

UNILEVER, fats and oils statistics, 663A 


Vv 


van DEENEN, L., profile, 854A 
to receive 17th Award in Lipid Chemistry, 
268A 
VAN DUYNE, F.O., book review, The Book 
of Tempeb, Professional Edn., by W. 
Shurtleff and A. Aoyagi, 1979, 430A 
VEGETABLE OIL FUEL, viewpoint, 286A 
conference, 1982, 794A 
VEGETABLE OILS. See oils 
VEGETABLE PROTEINS, petition to es- 
tablish interest group in AOCS, 918A 
VISEK, W., to cochair AOCS Conference on 
Dietary Fats and Health, Chicago, Dec. 
1981, 11A, 404A 


w 


WALKER, B.L., general chairman for AOCS 
73rd annual meeting, 1982, 492A 

WALKER, W.H., Hardening Plant panelist, 
1982, 910A 

WAXES, oils and fats, conference set for 
1983 in New Zealand, 850A 

WHEELER, J.O., Hardening Plant panelist, 
1982, 910A 

WHITE, F., general chairman for 1982 
World Conference on Edible Oil Refin- 
ing, 613A 

WIEDERMANN, L.H., joins ASA’s Singa- 
pore office, 806A 

WILCK, B.A., 1981 honored student, 253A, 
394A 

WILCKE, H., honored by ASA, 779A 

WITTE, N., program chairman for 1982 
World Conference on Edible Oil Re- 
fining, 613A 

WITTING, L.A., book reviews: Advances in 
Chromatography , Vol. 18, J.C. Giddings, 
E. Grushka, J. Cazes and P.R. Brown, 


eds., 1980, 41A 
Advances in Chromatograpby, Vol. 19, J. 
Giddings, E. Grushka, J. Cazes and P. 
Brown, eds., 1981, 739A 
Advances in Nutritional Research, Vol. 3, 
H.H. Draper, ed., 1980, 903A 
Aliphatic and Related Natural Product 
Chemistry, Vol. 12, F.D. Gunstone, sr. 
ed., 1981, 796A 
Applied Headspace Gas Chromatograpby, 
B. Kolb, ed., 1980, 629A 
The Biochemistry of Plants—A Compre- 
hensive Treatise, Vol. 4, Lipids: Struc- 
ture and Function, P.K. Stumpf, ed., 
1980, 629A 
Cell Surface Glycolipids, C.C. Sweeley, 
ed., 1980, 278A 
Flow Injection Analysis—Cbhemical Anal- 
ysis Monographs, by J. Ruzicka and E.H. 
Hansen, 1981, 856A 
Lipid Biochemical Preparations, L.D. 
Bergelson, ed., 1980, 856A 
Lipid Biochemistry of Fungi and Other 
Organisms, by J. Weete, 1980, 738A 
Lipids in Evolution, by W.R. Nes and W.D. 
Nes, 1980, 41A 
The Lipid Research Clinics Population 
Studies Data Book Vol. I: The Preva- 
lence Study, NIH, 1980, 508A 
Maintaining and Troubleshooting HPLC 
Systems—A User’s Guide, D.J. Runser, 
ed., 1981, 630A 
Practical Liquid Chromatography—An In- 
troduction, by R. Yost, L. Ettre and R. 
Conlon, 1980, 738A 
Pesticide Analytical Metbodology—ACS 
Symposium Series, Vol. 136, J. Harvey, 
Jr., and G. Zweig, eds., 1980, 796A 
Silylated Surfaces, by D.E. Leyden and 
W. Collins, 1980, SO8A 
Thin Layer Chromatography: Quantitative 
Environmental and Clinical Applications, 
by J.C. Touchstone and D.R. Swiley, 
506A 
WOOD, R., and R. Reiser, urge publication 
of JAOCS meeting abstracts, 250A 
WORLD CONFERENCE ON EDIBLE OIL 
REFINING, 1982, dates, location and 
chairmen announced, 613A 
WORLD CONFERENCE ON OILSEED 
AND EDIBLE OIL PROCESSING, 
1982, The Hague, steering committee to 
meet, 793A 
topics selected, 913A 
WORLD CONFERENCE ON SOYA PRO- 
CESSING AND UTILIZATION, Acapul- 
co, 1980, 1,100 attend, 7A 
WORLD FOOD DAY, declared by United 
Nations Food and Agricultural Organiza- 
tion, 284A 
WORLD OILSEED PRODUCTION, 1980/ 
81, 664A 


v 
YEATES, J.B., Hardening Plant panelist, 
1982, 910A 
Zz 
ZEOLITES, PQ Corp. to market, 76A 
ZILCH, C., candidate for AOCS vice-presi- 
dent, 1981-82, 134A 


elected 1981-82 AOCS vice-president, 
485A 
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20-nor-5, 7, 9-ABIETATRIEN-18-O1IC 
ACID, chromatographic separation from 
rosin acids, 980 
ACIDS, diterpene resin, argentation chroma- 
tography, 980 
ACID VALUE, automated colorimetric 
analysis, 935 
N-ACYL GLUTAMATES, analysis by 
HPLC, 72 
N-ACYL SARCOSINATES, analysis by 
HPLC, 72 
N-ACYL TAURATES, analysis by HPLC, 
72 
AFLATOXIN, analysis by minicolumn 
chromatography, 931A 
confirmation of identity, review, 945A 
contamination of corn from Southeastern 
U.S., 976A 
in cottonseed correlation with fluures- 
cence of linters, 27 
in cottonseed, distribution in locks, 27 
in cottonseed, rapid analysis with silica 
gel cartridge clean-up, 935A 
destruction in peanut meal using methyl- 
amine and lime, 995A 
development in pecan meal, 983A 
distribution in contaminated beef liver, 
1015A 
fluorodensimetric measurement, 930A 
formation on inoculated anise and cumin 
seed, 985A 
in 1979 Georgia corn dried at harvest and 
after shipment, 980A 
HPLC analysis in almonds, 852 
C-labeled, preparation using mutant 
Aspergillus parasiticus, 956A 
in liver, kidneys, spleen, heart and skeletal 
muscle of steer fed high doses, 1015A 
mass spectrometry technique for confirm- 
ing identity, 945A 
nonproducer variants of Aspergillus para- 
siticus, 952A 
in North Carolina corn, 973A 
in North Carolina corn, showing fluores- 
cence, 973A 
occurrence in Canada, 989A 
in peanuts, analysis, 930A 
in pecans, effect of tree yield, 983A 
possible effect of protein of soybean 
roots, 1009A 
radiolabeled, 956A 
reference standards, 930A 
replacement of benzene in standards, 
938A 
sampling of diced almonds for analysis, 852 
production by A. flavus and A. parasiticus 
in presence of B-ionone, 959A 
reduction of contamination by breeding 
in peanuts, 961A 
AFLATOXIN ANALYSIS, solvent-saving 
modification of official method, 949A 
Walter Pons’ contributions, 930A 
AFLATOXIN CONTAMINATION, vari- 
ability in corn hybrids, 970A 
AFLATOXIN M, analysis in milk, 930A 
in beef organs from steers fed aflatoxins 
B and G, 1015A 
AE (alkyl ethoxylates), biodegradation, 58A 
AIR EMISSIONS, control in detergent 
manufacture, 72A 
ALCOHOL ETHOXYLATES, biodegrada- 
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tion, 58A 
motor oil detergency test, 798 
properties in blends with fluorocarbon 
surfactants, 800 
ALDEHYDES, from oxidized linoleic 
acid, 602 
unsaturated, flavor, 680 
ALKANOLAMIDES, as foam stabilizers in 
dishwashing liquids, 362A 
ALKYLAMIDES, usage in household 
products, 455A 
ALKYLAMINE OXIDES, usage in house- 
hold products, 455A 
ALKYLBENZENE SULFONATES, usage in 
household products, 455A 
ALKYLBENZYL QUATERNARIES, 
analysis by HPLC, 72 
ALKYLPHENOL ETHOXYLATES, bio- 
degradation, 58A 
ethylene oxide distribution by HPLC, 950 
ALKYL POLYETHYLENE GLYCOL 
ETHERS, chain length distribution, 650 
ALKYL SULFATES, analysis by HPLC, 72 
ALLYL ISOTHIOCYANATE, of 14 Indian 
varieties of mustard seed, 947 
ALMONDS, sampling for aflatoxin analysis, 
852 
ALTENUISOL, isolation of milligram quan- 
tities, OOOOA 
Alternaria, mycotoxins of, O0O0O0A 
ALTERTOXINS, I, II, isolation of milli- 
gram quantities, 1006A 
AMINO ACIDS, antioxidant activity when 
bound to Trolox-C, 622 
AMPHOTERIC SURFACTANTS, consump- 
tion, i73A 
synthesis and properties, 757 
ANIONIC SURFACTANTS, consumption, 
173A 
in laundry detergents, 356A 
ANISE, aflatoxin formation on whole and 
ground seed, 985A 
ANISIDINE VALUE, in edible oil evalua- 
tion, 227 
as measure of autoxidation, 785 
ANTIOXIDANT, from cocoa shells, 686 
from rosemary, 686 
ANTIOXIDANTS, amino acid-Trolox-C 
systems, 622 
concentration change in frying potato 
chips, 575 
effect on flavor stability of sunflower 
salad oil, 23 
effect in soybean oil, 275 
GC analysis of refined oils, 917 
migration from plastic packaging into 
fatty foods, 811 
natural, production and use, 686 
phenolic, alteration in heated vegetable 
oils, 789 
ANTIREDEPOSITION agents, in laundry 
detergents, 162A 
AOM TEST, in edible oil evaluation, 227 
APE (alkyphenol ethoxylates), biodegra- 
dation, 58A 
ARGENTATION CHROMATOGRAPHY, 
of diterpene resin acids, 980 
ARGENTATION THIN LAYER CHROMA- 
TOGRAPHY, of palm oil fractions, 1 
ARSENIC, in menhaden oil, 1024 
ASH, of 5 Indian oilseeds, 988 
Aspergillus, lipid extraction, 765 
Aspergillus flavus, effect of drought on 


occurrence in peanuts, 966A 
effect of Bionone on growth and afla- 
toxin production, 959A 
Aspergillus parasiticus, aflatoxin nonpro- 
ducer variants, 952A 
effect of Bionone on growth and aflatoxin 
production, 959A 
preparation of '*C-labeled aflatoxins, 
952A 
ATHEROSCLEROSIS, effect of soy pro- 
tein, 416 
review of studies using trans acids, 260 
AUTOXIDATION of methy] linoleate, 
radicals formed, 587 
AUTOXIDIZED LINOLEIC ACID, forma- 
tion of volatile carbonyl compounds, 
602 
AUTOXIDIZED OILS, chemical methods 
for measurement, 785 
AZELAIC ACID, by emulsion oxidation of 
oleic acid, 840 


BAKERY PRODUCTS, use of soy flour, 343 
BEAN CURD, preparation in China, 96A 
BENZENE, replacement as solvent for afla- 
toxin standards, 938A 
BETULINOL, fatty acid esters, 20 
BHA, alteration in heated oils, 789 
GC analysis with BHT and TBHQ and 
propyl gallate, 917 
BHT, alteration in heated oils, 789 
GC analysis with BHA and TBHQ and 
propyl gallate, 917 
BIODEGRADATION of nonionic ethoxy- 
lates, 58A 
review of test procedures, 58A 
BIOSURFACTANT, from Corynebacterium 
lepus, properties, 77 
BLEACHING of oils, effect on oil quality, 
S1A 
of soybean oil, 51A, 159, 199 
BLEACHING EARTHS, for soybean oil, 199 
Boehmeria longispica, fatty acid composi- 
tion of oil, 866 
Boebmeria nivea, fatty acid composition 
of oil, 866 
Boebmeria spicata, fatty acid composi- 
tion of oil, 866 
BOLL WEEVILS, conjugated oils as 
feeding deterrants, 982 
polyunsaturated acids as feeding deter- 
rant, 982 
Bos indicus (zebu), fat composition, 1038 
Brassica campestris, variety Candle, fatty 
acid composition, 972 
Brassica juncea, mustard seed, comparison 
of oil from 14 Indian varieties, 947 
BRAZIL, development of soy food products, 
355 
BREAD, use of soy flour, 343 
BROILER FEEDS, energy levels, 306 
BROILERS, growth effects of trypsin 
inhibitor, urease activity and color of 
soybean meal, 321 
BROMINATED OILS, analysis, 991 
BRUSH HYDROGENATION, 168 
BUILDERS, detergent, 170A 
BUTTER-SOYBEAN OIL, interesterified, 
effect on hypercholesterolemic rats 
and humans, 287 





BYSSINOSIS, from cotton dust, 690 
Cc 


CADMIUM, in menhaden oil, 1024 
CAKE MIXES, requirements of fats and 
emulsifiers, 92 
CAKES, with polyglycerol esters, per- 
formance related to phase behavior, 
114 
CALCIUM, content in degummed soybean 
oil, 239 
of 5 Indian oilseeds, 988 
CALCIUM PHYTATE, preparation and 
properties, 850 
Calendulia suffruticosa oil, as boll weevil 
feeding deterrant, 982 
CALF MILK REPLACERS, use of soy- 
bean protein, 313 
CANADA, survey of mycotoxin occur- 
rence, 989A 
CANOLA (low erucic rapeseed), develop- 
ment in Canada, 723A, 727A 
fatty acids and sterols of screenings oil, 
594 
CANOLA MEAL, low-glucosinolate rape- 
seed, 682 
CANOLA OIL, autoxidized, chemical test 
methods, 785 
low-erucic rapeseed, fatty acid composi- 
tion, 972 
low-erucic rapeseed, phosphorus analysis, 
914 
CANOLA SCREENINGS, fatty acids and 
sterols, 594 
CAPRIC ACID ESTERS, review of medical 
and nutritional use, 49A 
CAPRYLIC ACID ESTERS, review of 
medical and nutritional use, 49A 
CARBONATES, as detergent builders, 170A 
CARBONYL COMPOUNDS, from oxidized 
linoleic acid, 602 
CARBOXYLIC ACIDS, hydrogenation using 
synergistic catalysts, 17 
CARBOX YMETHYLCELLULOSE, as 
antiredeposition agents in laundry 
detergent, 162A 
CAROTENOIDS, of processed palm oils, 
926 
CASTOR OIL, Cjg furanoid acid from rici- 
noleic acid, 705 
CATIONIC SURFACTANTS, consumption, 
173A 
CATTLE, feeding of rapeseed meal, 805 
Centranthus macrosipbon oil, as boll weevil 
feeding deterrant, 982 
CHEURI FAT (Madbuca butyracea), detec- 
tion in ghee, 843 
CHINA, detergent industry, 100A 
oilseed industry, 91A 
soybean prote » foods, 96A 
CHLOROPHYLA, in rapeseed, near IR 
reflectance analysis, 819 
5,24-CHOLESTADIEN-38-OL, HPLC 
analysis, 931 
3, 5CHOLESTADIEN-7-ONE, HPLC 
analysis, 931 
3, 5-CHOLESTADIENE, HPLC analysis, 
931 
% 7-CHOLESTADIENE-3(-OL, HPLC 
‘analysis, 931 
5a-CHOLESTAN-5, 6d-EPOXY-36-OL, 
HPLC analysis, 931 
5B-CHOLESTAN‘S, 6f-EPOXY-33-OL, 
HPLC analysis, 931 
5a~-CHOLESTAN-36, B-DIOL, HPLC 
analysis, 931 
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50-CHOLESTAN-36-OL, HPLC analysis, 
931 

58-CHOLESTAN-36-OL, HPLC analysis, 
931 

5a-CHOLESTAN-3-3-OL-6-ONE, HPLC 
analysis, 931 

5d-CHOLESTAN-3-ONE, HPLC analysis, 
931 

5a-CHOLESTANE, HPLC analysis, 931 

5a-CHOLESTANE-38, 5, 66-TRIOL, HPLC 
analysis, 931 

5-CHOLESTEN:3G-OL, HPLC analysis, 931 

5-CHOLESTEN-36-OL, HPLC analysis, 931 

5-CHOLESTEN-36-OL-22-ONE, HPLC 
analysis, 931 

5a-CHOLESTEN-38-OL-7-ONE, HPLC 
analysis, 931 

5-CHOLESTEN-3-ONE, HPLC analysis, 931 

5-CHOLESTENE, HPLC analysis, 931 

5-CHOLESTENE-3, 74-DIOL, HPLC 
analysis, 931 

5-CHOLESTENE-3§, 7(-DIOL, HPLC 
analysis, 931 

5-CHOLESTENE-3§, 20-DIOL, HPLC 
analysis, 931 

5-CHOLESTENE-3§, 25-DIOL, HPLC 
analysis, 931 

CHOLESTEROL, oxygenated, high perfor- 
mance liquid chromatography, 931 

reduction in rats and humans on diet con- 


taining interesterified butter-soybean oil, 


287 
CHROMATOGRAPHIC ANALYSIS, using 
capillary glass column with bonded sta- 
tionary phases, 63 
CHROMATOGRAPHY, argentation, of 
diterpene resin acids, 980 
CHROMIUM, of 5 Indian oilseeds, 988 
CITRATES, as detergent builders, 170A 
CITRININ, in peanuts, analysis, 930A 


Clitoria ternatea, seed oil characteristics, 714 


CLOTHES WASHING, enzymes for use at 
low temperature, 644 

COCOA BUTTER, fatty acid and glyceride 
distribution, 110 

HPLC separation of triglycerides, 

1005 

COCOA BUTTER SUBSTITUTE, from 
mango fat, 110 


COCOA SHELLS, as antioxidant source, 686 


COCONUT OIL, glyceride separation by 
liquid chromatography, 49 
COCONUTS, trace elements of Indian 
samples, 988 
COLOR, FAC, conversion to instrumental 
measure, 608 
Lovibond, conversion to instrumental 
systems, 608 
visual and instrumental measurement of 
yellowness, 608 
CONFECTIONERY FAT, from tallow, 
continuous process, 921 
CONJUGATION, in edible oil evaluation, 
227 
of methyl esters by potassium t-butoxide, 
553 
COPPER, complex with triethyl silane as 
hydrogenation catalyst, 701 
of 5 Indian oilseeds, 988 
in menhaden oil, 1024 
CORIANDER OIL, change in fatty acids 
during seed maturation, 838 
Coriander satium, changes in fatty acids 
during seed maturation, 838 
CORN, aflatoxin contamination in south- 
eastern U.S., 976A 
aflatoxin and fluorescence in North 


Carolina, 973A 
aflatoxin after harvest and storage at 
field moisture, 980A 
aflatoxin in hybrids and open-pollinated 
varieties, 976A 
effect of genotype on aflatoxin centamin- 
tion, 976A 
trichothecene, development in Fusaria- 
inoculated corn, 1002A 
zearalenone-contaminated, use for ethanol 
production, 974 
CORN GER\M, laboratory extraction by 
new extractor, 729 
CORN HYBRIDS, variability in resistance 
to aflatoxin contamination, 970A 
CORN LECITHIN, lipid and fatty acid 
composition, 898 
CORN OIL, from healthy and fungus- 
infected embryos, 722 
from kernels infected with Aspergillus, 
fusarium and penicillium molds, 722 
stability compared with sunflower oil, 997 
stability as a frying oil, 997 
triglycerides, separation by reversed-phase 
chromatography, 867 
Corynebacterium lepus, properties of sur- 
factant from, 77 
CORYNOMYCOLIC ACIDS, from bacteria, 
surfactant properties, 77 
COTTON DUST, as causative agent for 
byssinosis, 690 
induction of antibodies in rabbits, 690 
COTTONSEED, aflatoxin contamination in 
intact locks, 27 
detoxification by mixed solvent extraction, 
93A 
isolation of succinylated protein, 1044 
rapid aflatoxin analysis with silica gel 
cartridge clean-up, 935A 
COTTONSEED OIL, cyclopropenoid 
acids by GC, 943 
evaluation for deep frying, 575 
glandless, as lecithin source, 903 
glyceride composition by colorimetric 
method, 613 
improved cyclopropene acid titration 
procedure, 718 
potentiometric analysis of cyclopropene 
acids, 38 
COTTONSEED OIL MILLS, absence of 
antibody formation from dusts, 690 
COTTONSEED PROTEIN, succinyiation, 
1044 
COTTONSEED PRODUCTS, aflatoxin 
analysis, 930A 
CUMIN, aflatoxin formation on whole and 
ground seed, 985A 
CYCLOPROPENE ACIDS, potentiometric 
titration, 38 
CYCLOPROPENOID ACIDS, by gas chro- 
matography, 943 
separation of malvalic and sterculic acids, 
692 
CYCLOPROPENE ESTERS, improved by 
hydrogen bromide titration procedure, 
718 


D 


2, 44-DECADIENAL, from oxidized linoleic 
acid, 602 
DECANALS, flavor as function of bond 
position and geometry, 680 
DEEP FAT FRYING, comparison of peanut 
oil and palm oil liquid fractions, 6 
use of peanut and cottonseed oils, 575 
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DEGUMMED SOYBEAN OIL, phosphorus, 
calcium and magnesium content, 239 
DEGUMMING, of soybean oil, 51A, 159 
of soybean oil, effect on lecithin yield and 
quality, 892 
of soybean oil, hydration of phospholipids, 
1050 
DEHYDROABIETIC ACID, separation 
from disproportionated-rosin by argenta- 
tion chromatography, 980 
DEODORIZATION, batch, 175 
continuous, 175 
edible oils review, 175 
heat recovery, 175 
of soybean oil, 51A 
summary of continuous systems, 534 
DEODORIZER DISTILLATE, composition 
and use, 188 
recovery, 175, 188 
tocopherol and stero! content, 51A 
DEOXYNIVALENOL, isolation by HPLC, 
1002A 
DESOLVENTIZER-TOASTER (DT), 
hexane loss in meal, 626 
pilot plant unit, 1041 
DESOLVENTIZING-TOASTING, rela- 
tionship to meal quality, 300 
DETERGENCY, mechanism, 347A 
new test method based on light scattering 
from repeatedly washed fabric, 1012, 
1015 
relationship to surfactant properties, 347A 
DETERGENCY TESTING, motor oil soil 
test, 798 
DETERGENT BUILDERS, 170A 
DETERGENT ENZYMES, review, 165A 
DETERGENT INDUSTRY, impact of 
government regulation, 55A 
DETERGENT MANUFACTURING 
WASTES, disposal, 72A 
DETERGENT-SOAP BARS, 155A 
DETERGENTS, analysis of ionic and 
nonionic surfactants by HPLC, 72 
automatic dishwasher, review, 366A 
enzyme-containing, changes in type and 
performance, 165A 
enzymes for low-temperature washing, 644 
hard surface, review, 371A 
heavy-duty laundry, antiredeposition 
agents, 162A 
heavy-duty laundry, fluorescent whiten- 
ing agents, 162A 
heavy-duty laundry, perfumes, 162A 
heavy-duty laundry, review, 356A 
light-duty liquid, review, 362A 
phosphates as builders, 170A 
raw materials, outlook for 1980s, 68A 
review of industry in China, 100A 
review of surfactant types, 173A 
safety of household products, 66A 
use in consumer products, 455A 
zeolite as builder, 81 
DHUPA FAT, fatty acid and glyceride 
distribution, 110 
DIACID®, formation of hydrotropes, 743 
DIESEL FUEL, potential for vegetable oils, 
623A 
use of vegetable oils, 286A 
DIHYDROMALVALIC ACID, occurrence 
in seed oils, 731 
DIMERIZED ACIDS, in used frying oils, 
636 
2-(2-DIMETH Y LAMINOETHOXY)-substi- 
tuted fatty acids, 757 
DIMETHYLDISULFIDE, in marine oils, 
1053 
DISHWASHER DETERGENTS, review, 


1080 / JAOCS December 1981 


SUBJECTS 


362A, 366A 

DISHWASHING LIQUIDS, foam stabilizers, 
362A 

DISHWASHING PRODUCTS, typical 
formulations, 455A 

DITERPENE RESIN ACIDS, argentation 
chromatography, 980 

DOUGHNUTS, use of soy flour, 343 

DRYING, of soybeans, 154 

DT (desolventizer-toaster), hexane loss in 
meal, 626 

relationship to meal quality, 300 

DURIAN, oil from 4 samples, correlation 
with fruit flavor, 716 

Durio zibethinus, oil composition and fruit 
flavor of 4 samples, 716 


E 


EDIBLE OILS, hydrogenation, 168 
EGGS, effect of rapeseed meal on flavor, 682 
Elaeis guineensis, hybrid palm oils with 
Elaeis oleifera, 1032 
Elaeis oleifera, hybrid palm oils with Elaeis 
guineensis, 1032 
ELECTRON SPIN RESONANCE, detection 
of radicals in autoxidized linoleate, 587 
a-ELEOSTEARIC ACID, as boll weevil 
feeding deterrant, 982 
EMULSIFIERS, effect on crystal habit of 
fatty acids, 1058 
function in cake mixes, 92 
EMULSIONS, effect of salt in tertiary oil 
recovery, 746 
oil/water with fine droplet size, 738 
solid fat by NMR, 768 
ENZYMES, in detergents, review, 165A 
for low-temperature washing, 644 
proteases and amylases in laundry deter- 
gents, 165A 
soybean, inactivation in pilot plant D-T, 
1041 
9, 12-EPOXYOCTADECA-9, 11-DIENOIC 
ACID, synthesis from ricinoleic acid, 705 
EQUIVALENT CARBON NUMBER, tri- 
glyceride separation by reversed-phase 
chromatography, 867 
ESSENTIAL FATTY ACIDS, in hydro- 
genated soybean oil, 260 
in processed soybean oil, 283 
ETHOXYLATED ALCOHOL, biodegrada- 
tion, 58A 
chain length distribution, 650 
usage in household products, 455A 
ETHOXYLATED ALKYLPHENOLS, 
usage in household products, 455A 
ETHOXYLATED LAURYL ALCOHOL, 
wetting properties, 1062 
ETHOXYLATED SORBITAN ESTERS, 
effect on crystal habit of fatty acids, 
1058 
ETHYLENE OXIDE, distribution in non- 
ionic surfactants by HPLC, 950 
EXTRACTION, hexane losses in soybean 
meal, 626 
of oilseeds, safe handling of solvent, 197 
of soybeans, 157 
EXTRACTORS, design aspects of very 
large units, 536 


F 


FABRIC WASHING, enzymes for use at low 
temperature, 644 
FAT, composition in Malagasy zebu, 1038 


FAT-CONTAINING FOODS, interaction 
with plastic packaging, 811 
FAT EXTRACTION, methylene choride/ 
methanol as replacement for chloroform/ 
methanol, 599 
FAT-MEAT emulsions, thermal stability as 
function of fat solids content, 983 
FATS, colorimetric estimation of glyceride 
composition, 613 
effect of solids content on protein-fat 
emulsions, 983 
as energy source in broiler feeds, 309 
in foods, comparison of methylene chlor- 
ide and chloroform tor extraction, 599 
in foods, interaction with plastic packag- 
ing, 811 
in layer feeds, effect on performance, 306 
measurement of deterioration during 
frying, 272 
plastic, effect on meat-fat emulsions, 983 
NMR determination of solids content, 
768, 776 
solid fat index using density meter, 618 
triglyceride analysis by HPLC, 638 
world production, 1980-81, 664A 
FATS AND OILS, Codex Alimentarius 
standards, 232 
directory of international organizations, 
296A 
nutritional value, 249 
review of chemical and physical effects of 
processing, 51A 
world supply, 1980-81 marketing year, 
22A, 24A 
FATTY ACID METHYL ESTERS, gas 
chromatography equivalent chain 
lengths, 662 
FATTY ACIDS, amphoterics with di- 
methylamino ethoxy group in 2- 
position, 757 
analysis by partial argentation resin 
chromatography, 99 
automated colorimetric analysis, 935 
from caustic oxidation of isotridecyl 
oxo bottoms, 59 
conjugation by potassium t-butoxide, 553 
of coriander oil, changes during seed 
maturation, 838 
cyclic, in thermally abused soybean oil, 
779 
effect of emulsifiers on crystal structure, 
1058 
GC analysis of methyl esters, 215 
hydrogenation using synergistic catalysts, 
17 
medium chain length, review of nutri- 
tional and medical applications, 49A 
synthetic, potential in soaps, 155A 
unsaponifiable matter by rapid column 
method, 1002 
FATTY ACID ESTERS, of betulinol, 20 
FATTY ALCOHOL ETHOXYLATES, 
biodegradation, 58A 
chain length distribution, 650 
ethylene oxide distribution by HPLC, 950 
FATTY ALCOHOLS, by hydrogenation of 
acids using synergistic catalysts, 17 
FATTY AMINES, GC separation of cis and 
trans isomers, 823 
FATTY ESTERS, GC-MS analysis, 106 
FATTY FOODS, migration of packaging 
additives, 811 
FEED MANUFACTURE, computer blending 
of ingredients, 325 
FEEDS, broiler, energy levels, 309 
layer, energy levels, 306 
layer, fat levels, review, 306 





FERMENTED SOY PRODUCTS, 346 
FIBER, of soy products, nutritional aspects, 
511 
FISH LIPIDS, thin layer chromatography 
method to monitor accelerated oxida- 
tion, 710 
FISH OILS, accelerated oxidation, 710 
identification of volatiles in headspace, 
1053 
metal content of menhaden oil, 1024 
reliability of analysis for component 
fatty acids, 13 
volatile sulfur compounds in headspace, 
1053 
FLATULENCE, of soybean foods, review, 
503 
FLAVOR, of unsaturated aldehydes as 
function of bond position and ceometry, 
680 
and odor evaluation of oils, 227 
FLAVOR SCORES, evaluation system for 
edible oils, 227 
FLUORESCENCE, relationship to aflatoxin 
in North Carolina corn, 973A 
FLUORESCENT WHITENING AGENTS, in 
laundry detergents, 162A 
FLUOROCARBON SURFACTANTS, 
properties in blends with nonionics, 800 
FOAM STABILITY, of surfactant-oil sys- 
tems, 347A 
FOOD PROTEINS, dedication of Cater- 
Mattil Hall at Texas A&M University, 
496A 
FOODS, comparison of methylene chloride 
and chloroform for fat extraction, 599 
FREE FATTY ACIDS, automated colori- 
metric analysis, 935 
change during deep fat frying, 6 
as measure of autoxidation, 785 
FRYING FATS, cyclic, monomers in 
heat-abused soybean oil, 779 
measurement of deterioration, 272 
FRYING OIL QUALITY, gas chromato- 
graphy method, 636 
FRYING OILS, chemical changes during 
use, 6 
comparison of corn and sunflower oils, 
997 
deterioration during use, 6 
GC method to measure used oil quality, 
636 
quality of palm oil liquid fractions, 6 
FUNGI, lipid extraction and composition, 
765 
Fusarium moniliforme, lipid extraction, 765 


G 


GALACTOSYL DIGLYCERIDES in wheat 
flour lipids by HPLC, 664 
GALACTOSYL GLYCERIDES, of rape- 
seed, 561 
GAS CHROMATOGRAPHY, analysis of oil, 
216 
of cyclopropenoid acids, 943 
of fatty acids, equivalent chain length, 662 
of sterols using capillary glass columns 
with chemically bonded polysiloxane 
stationary phases, 63 
volatiles as measure of edible oil quality, 
227 
GC (gas chromatography), analysis of oil, 
216 
GC/MS ANALYSIS, of long chain esters, 
ketones and propanediol esters, 106 
GHEE, adulteration with cheuri fat (Mad- 
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buca butyracea), 843 
GLANDLESS COTTONSEED, as lecithin 
source, 903 
GLUCOSINOLATES, analysis, 857 
enzymatic degradation, 857 
gas-liquid chromatography, 857 
HPLC, 857 
ion-exchange chromatography, 857 
myrosinase hydrolase, 857 
occurrence and biochemistry, 857 
paper chromatography, 857 
in rapeseed, near IR reflectance analysis, 
819 
review of animal feeding with low and 
high glucosinolate rapeseed meal, 805 
GLYCERIDE COMPOSITION, colorimetric 
method, 613 
GLYCERIDES, GC analysis, 216 
of palm oil, 1 
GLYCERIDE STRUCTURE, importance 
in product formulation, 237 
GLYCEROL, polymerization by alkaline 
catalysts, 878 
GLYCIDYL SULFONATE, usage in house- 
hold products, 455A 
GLYCOLIPIDS, of corn and soybean 
lecithin, 898 
of rapeseed, 561 
GOSSYPOL, removal from cottonseed by 
mixed solvents, 93A 
GLUTAMATES, N-acyl, analysis by HPLC, 
72 
GOITROGENS, in soybean products, 406 
GRAPE SEED, protein, 1027 
protein concentrate, 1027 
GRINDING, of soybean meal, 194 


H 


HARD SURFACE CLEANERS, review, 
371A 
HARDNESS, removal of metal ions from 
water by zeolite type A, 81 
HEMAGGLUTININS, in soybean products, 
406 
HEPATOTOXICITY, of penicillic acid, 
1017A 
HEPTENALS, flavor as function of bond 
position and geometry, 680 
HERRING OIL, autoxidized, chemical 
test methods, 785 
fatty acid changes during hydrogenation, 
41 
variability of fatty acid composition of 
commercial product, 13 
volatile sulfur compounds, 1053 
Hesta longipes, fatty acid composition of 
oil, 866 
HEXANAL, from oxidized linoleic acid, 602 
HEXANALS, flavor as function of bond 
position and geometry, 680 
HEXANE, losses in soybean meal, 626 
safe handling in extraction plants, 197 
Hibiscus syriacus, fatty acid composition 
of oil, 692 


HIGH PERFORMANCE LIQUID CHROMA- 


TOGRAPHY (HPLC), mycotoxin 
analysis, 930A 

HIGH PERFORMANCE REVERSED- 
PHASE CHROMATOGRAPHY for 
triglyceride separation, 49 

HLB, relationship to other systems for 
rating surfactants, 734 

HOR (hydrophile-oleophile relation), 
comparison with HLB values of sur- 
factants, 734 


HPLC (high performance liquid chroma- 
tography), analysis of lipid classes and 
lipofuscin, 590 

HYDRATION, of soybean phospholipids, 
1050 

HYDROGENATED RAPESEED OIL, 
biological evaluation, 31 

HYDROGENATED SOYBEAN OIL, 
dietary effects of trans acids, 260 

effect of TBHQ on flavor and oxidative 
stability, 792 

nutritional aspects, 278 

nutritional effects, review, 260 

HYDROGENATED VEGETABLE OILS, 
daily intake of isomeric fatty acids, 278 

HYDROGENATION, brush, 168 

with chromium carbony! complex 
catalysts, 557 

continuous, 168 

effect of surfactants on homogeneous 
catalytic process, 939 

of fatty acids, with palladium-phosphine 
complexes, 675 

of herring oil, fatty acid changes, 41 

homogeneous with pentacyanocobaltate, 
surfactant effect, 939 

inhibition by phosphatides, 239 

pretreatment and posttreatment with 
bleaching earth, 199 

of rapeseed oil, 87 

selective, of conjugated soybean methyl 
esters, 553 

of soybean oil, 51A 

of soybean oil, kinetic analysis, 657 

of soybean oil, modeling of reaction rates 
and selectivities, 816 

of soybean oil, practical aspects, 168 

of soybean oil with triethyl silane-copper, 
701 

stereospecific, 557 

using rhodium complexes as catalysts, 54 

of vegetable oils, nickel catalyst activity, 
102 

of vegetable oils, theory, 166 

HYDROLYZED VEGETABLE PROTEINS, 
in iron fortification food programs, 533 

HYDROPHILE-LIPOPHILE BALANCE 
(HLB), comparison with other surfactant 
rating systems, 734 

HYDROPHILE-OLEOPHILE ENERGY 
RELATION (HOR), comparison with 
HLB values of surfactants, 734 

HYDROTROPES, formation with DI- 
ACID®, 743 

HYPERCHOLESTEROLEMIA, effect 
of dietary protein, 416 


IMIDAZOLINE QUATERNARY, structure 
proof, 754 
INFRARED REFLECTANCE, determina- 
tion of oil content of sunflower seed, 993 
IONIC SURFACTANTS, analysis by HPLC, 
72 
IRON, of 5 Indian oilseeds, 988 
ISOLATED SOY PROTEIN, membrane 
process, 377 
in mixed protein foods, 452 
nutritional quality, 419 


J 


Jacaranda mimosifolia oil, as boll weevil 
feeding deterrant, 982 


JAOCS December 1981 / 1081 





JOJOBA ALCOHOL, dibromo derivative, 
845 
JOJOBA OIL, brominated, conversion to 
allenic and acetylenic derivatives, 845 
bromine derivatives, 845 
isomerization to trans product, 845 


K 


KOKUM FAT, fatty acid and glyceride 
distribution, 110 


L 


LATIN AMERICA, soybean production, 125 
LAUNDERING, enzymes for use at low 
temperature, 644 
LAUNDRY DETERGENTS, antiredeposi- 
tion agents, 162A 
fluorescent whitening agents, 162A 
heavy-duty, minor additives, 162A 
heavy-duty, review, 356A 
liquid, 356A 
perfumes, 162A 
surfactants of, 356A 
LAUNDRY LIQUIDS, market share of 
brands, 455A 
LAUNDRY POWDERS, market share of 
brands, 455A 
LAURYL ALCOHOL ETHOXYLATES, 
wetting properties, 1062 
LAYER FEEDS, influence of fat levels, 
review, 306 
LEAD, in menhaden oil, 1024 
LEAR (low erucic acid rapeseed) marketing 
in Canada, 723A 
LECITHIN, acetone extracted, 886 
alcohol-extracted, 886 
corn, lipid and fatty acid composition, 
898 
function in margarine, 886 
from glandless cottonseed oil, 903 
hydroxylated, 886 
industrial uses, 886 
in instant cocoa products, 886 
modified, reviews, 886 
soybean, chemical composition, 51A 
soybean, composition, 889 
soybean, effect of oil degumming condi- 
tions, 892 
soybean, function of phospholipids in 
emulsion, 830 
LECITHIN, soybean, hydration during 
degumming, 1050 
soybean, lipid and fatty acid composition, 
898 
soybean, processing and use, 188 
spray-cooled with monoglycerides, 886 
spray-dried with proteins, 886 
sunflower, 902 
use in leather processing, 886 
LECTINS, in soybean products, 406 
LEGUMES, oligosaccharides and flatulence, 
503 
LINOLEATE, effect on broiler growth, 309 
LINOLEIC ACID, in 5 species of Japanese 
plants with very high levels, 866 
methyl ester, radicals from autoxidation, 
587 


oxidation, formation of volatile carbonyl 
compounds, 602 
reaction with valine, 632 
LIPIDS, of aged soy flour, 959 
analysis of classes by HPLC, 590 
LIPOFUSCINS, analysis by high perform- 
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ance liquid chromatography, 590 

LIPOXYGENASE, effect of heat inactiva- 
tion on soybean oil and meal quality, 578 

LIPOXYGENASE ACTIVITY, of aged soy 
flour, 959 

LIPOXYGENASE-1, soybean genotypes 
lacking activity, 583 

LIQUID CHROMATOGRAPHY, analysis 
of lipid classes and lipofuscin, 590 

application to oil analysis, 210 

LITHIUM PERFLUOROOCTANE SUL- 
FONATE, properties mixed with alcohol 
ethoxylate, 800 

LOBRA OIL (low-erucic rapeseed oil), 
HPLC separation of triglycerides, 1005 

LOVIBOND COLOR, conversion to instru- 
mental measure of yellowness, 608 

LUPIN, protein concentrates by alcohol 
extraction, 761 

LUPINE, potential as vegetable oil source, 
90A 

LYSINOLALANINE, significance in soy- 
bean food products, 406, 501 


M 


MACKEREL OIL, volatile sufur com- 
pounds, 1053 
Madbuca butyracea (cheuri fat), detection 
in ghee, 843 
MAGNESIUM, content in degummed soy- 
bean oil, 239 
of 5 Indian oilseeds, 988 
MALONALDEHYDE, by HPLC, 773 
MALVALIC ACID, analysis by gas chroma- 
tography, 943 
improved analytical method, 718 
separation from sterculic acid, 692 
MALVALIC ACID ESTERS, potentio- 
metric titration, 38 
MANGANESE, of 5 Indian oilseeds, 988 
MANGO FAT, fatty acid and glyceride 
distribution, 110 
fractionation for possible cocoa butter 
substitute, 110 
MARGARINE, chilling and crystalliza- 
tion, 206 
function of lecithin, 886 
soybean oil, 185 
MARINE OILS, accelerated oxidation, 710 
identification of volatiles in headspace, 
1053 
MASS SPECTROMETRY, of long chain 
esters, ketones and propanediol esters, 
106 
MCT (medium chain triglycerides), review 
of dietary and medical applications, 49A 
MEAL, soybean, processing and quality 
control, 294 
MEAT ANALOGS, based on textured soy 
products, 336 
MEAT EXTENDERS, based on textured 
soy products, 336 
MEAT-FAT EMULSIONS, thermal stability 
as function of fat solids content, 983 
MEATS, chopped, effect of solids content 
of fat on emulsion properties, 983 
MEAT-SOY PRODUCT BLENDS, econom- 
ics, 343 


MEDIUM CHAIN LENGTH FATTY ACIDS, 


review of nutritional and medical appli- 
cations, 49A 

MEDIUM CHAIN TRIGLYCERIDES 
(MCT), review of dietary applications, 
49A 

MENHADEN OIL, metal content as func- 


tion of processing, 1024 
variability of fatty acid composition of 
commercial product, 13 
METAL IONS, removal from water by 
zeolite type A, 81 
METALS, determination in oils by flame- 
less atomic absorption spectrophotom- 
etry, 210 
in soybean oil, 270 
MEXICO, oil and protein meal industry, 
149 
soybean processing, 149 
MINICOLUMN CHROMATOGRAPHY, 
review, 931A 
MISO, processing, 346 
MOLYBDENUM, of 5 Indian oilseeds, 988 
Momordica cochinchinensis, oil, as boll 
weevil feeding deterrant, 982 
MONOGLYCERIDES, effect on crystal 
habit of fatty acids, 1058 
GC analysis, 215 
spray-cooled with lecithin, 886 
MONOUNSATURATED FATTY ACID 
ISOMERS, metabolism, 278 
MOWRAH FAT, fatty acid and glyceride 
distribution, 110 
MOWRAH OIL, glyceride composition by 
colorimetric method, 613 
MUSTARD SEED, trace elements of Indian 
samples, 988 
MUSTARD SEED OIL, of 14 Indian varie- 
ties, 947 
MYCOTOXIN METHODOLOGY, contri- 
butions of Walter Pons, 930A 
MYCOTOXINS, analysis by minicolumn 
chromatography, 931A 
survey of occurrence in Canada, 989A 
symposium papers, 927A-1022A 
in 1980 winter wheat in Canada, 992A 
MYROSINASE, hydrolysis of glycosino- 
lates, 857 


N 


NAHO, processing, 346 
NEAR INFRARED REFLECTANCE (NIR), 
determination of oil content of sunflower 
seed, 993 
NICKEL CATALYST, activity in hydro- 
genation of vegetable oils, 102 
NICKEL-CATALYZED HYDROGENA- 
TION, kinetic analysis, 657 
NITRILOTRIACETIC ACID (NTA), as 
detergent builder, 170A 
NMR, determination of oil content of sun- 
flower seed, 993 
determination of solid-liquid ratio of 
fats, 768, 776 
NONENALS, flavor as function of bond 
position and geometry, 680 
NONIONIC DETERGENTS, motor oil 
detergency test, 798 
NONIONIC ETHOXYLATES, biodegrada- 
tion, 58A 
NONIONIC SURFACTANTS, analysis by 
HPLC, 72 
consumption, 173A 
ethylene oxide distribution by HPLC, 950 
in laundry detergents, 356A 
preparation of fine droplet emulsions, 738 
properties in blends with fluorocarbon 
surfactants, 800 
wetting properties of lauryl alcohol 
ethoxylates, 1062 
NTA (nitrilotriacetic acid), as detergent 
builder, 170A 





NUCLEAR MAGNETIC RESONANCE 
(NMR), determination of oil content of 
sunflower seed, 993 

determination of solid-liquid ratio of 
fats, 768, 776 

NUTRITIONAL VALUE OF SOY 

PRODUCTS, factors affecting, 406 
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OCHRATOXIN, in peanuts, analysis, 930A 
OCHRATOXIN A, minicolumn screening 
method, 931A 
occurrence in Canada, 989A 
OCTAGLYCEROL MONOOLEATE, asso- 
ciative structures in food emulsions, 114 
OCTAGLYCEROL MONOSTEARATE, 
associative structures in food emulsions, 
114 
OCTENALS, flavor as function of bond 
position and geometry, 680 
ODOR, and flavor evaluation of oils, 227 
OIL, from Clitoria ternatea, 714 
menhaden, metal content, 1024 
metals by atomic absorption, 1024 
from Pentaclethra macrophylla seed, 30 
in rapeseed by near IR spectroscopy, 819 
from Treculia africana seed, 30 
vegetable, from ventilago calyculata, 544 
OIL ANALYSIS, liquid chromatographic 
methods, 210 
OIL COLOR, visual and instrumental sys- 
tems, 608 
OIL CONTENT, of sunflower seed, evalua- 
tion of methods, 993 
of sunflower seed by extraction, 993 
of sunflower seed by NMR, 993 
of sunflower seed by near infrared 
reflectance, 993 
OIL OXIDATION, comparison of chemical 
methods of measurement, 785 
OIL RECOVERY, aging of aqueous sur- 
factants for process, 566 
OILS, amino acid-Trolox-C systems, 622 
brominated, analysis, 991 
colorimetric estimation of glyceride 
composition, 613 
as diesel fuel, 286A 
digestion procedures for phosphorus 
analysis, 914 
dry column extraction method, 550 
effect of processing on nutritional value, 
255 
fish, TLC method to monitor oxidation, 
710 
flavor evaluation, 227 
GC analysis of BHA, BHT and TBHQ 
and propyl gallate, 917 
frying, gas chromatography method to 
measure used oil quality, 636 
hydrogenation, activity of nickel catalyst, 
102 
hydrogenation theory, 166 
Libyan olive, characteristics and compo- 
sition, 630 
measurement of deterioration during 
frying, 272 
metal determination by atomic absorp- 
tion, 210 
NMR for determining solids content, 220 
phosphorus analysis, 914 
potential as diesel fuels, 623A 
solid fat index using density meter, 618 
thermally abused, analysis for cyclic 
monomers, 779 
triglyceride analysis by HPLC, 638 
triglyceride structure, importance in 
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edible products, 237 
world production, 1980-81, 664A 
OILS AND FATS, Codex Alimentarius 
standards, 232 
directory of international organizations, 
296A 
nutritional value, 249 
review of chemical and physical effects of 
processing, 51A 
world supply, 1980-81 marketing year, 
22A, 24A 
OILSEED MEAL, processing and quality 
control, 294 
OILSEED PROTEINS, dedication of Cater- 
Mattil Hall at Texas A&M University, 
496A 
OILSEEDS, dry column extraction method, 
550 
low-erucic rapeseed (canola) in Canada, 
723A, 727A 
new extraction system, 729 
Nigerian oilseed trees as potential vegetable 
oil resource, 30 
processing in Mexico, 149 
trace elements of Indian samples, 988 
world production, 1980-81, 664A 
OIL STABILITY, chemical methods for 
measuring oxidation, 785 
OLEIC ACID, permanganate oxidation 
in emulsions, 840 
OLIVE OIL, detection of adulteration by 
vegetable oils, 694 
fractionation by argentation column 
chromatography, 694 
Greek, detection of adulteration, 694 
Libyan, characteristics and composition, 
630 
oxidation effect of polyphenols, 966 
polyphenols of, 966 
Spanish, sterols and triterpene alcohols, 545 
OLIVE OIL TRIGLYCERIDES, separation 
by reversed-phase chromatography, 867 
OXIDATION OF FISH LIPIDS, TLC 
method to measure extent, 710 
of isotridecyl oxo bottoms to carboxylic 
acids, 59 
of linoleic acid, formation of volatile 
carbonyl compounds, 602 
OXO BOTTOMS, caustic oxidation to 
carboxylic acids, 59 


P 


PACKAGING MATERIALS, selection for 
surfactants, 464A 
PALM OIL, codominance theory of fatty 
acid and glyceride composition of 
hybrids, 1032 
colored compon. nts of processed samples, 
926 
detection in vanaspati, 703 
GLC analysis of methyl esters and tri- 
glycerides, 1 
glyceride composition by colorimetric 
method, 613 
HPI,C separation of triglycerides, 1005 
hybrids, Elaeis guineensis and Elaeis 
oleifera, 1032 
pancreatin hydrolysis, 1 
triglyceride composition, 51A 
triglycerides, separation by reversed- 
phase chromatography, 867 
PALM OIL LIQUID FRACTIONS, frying 
performance, 6 
PANCREATIN, hydrolysis of palm oil, 1 
PARC (partial argentation resin chroma- 


tography), analysis of fatty acids and 
triglycerides, 99 
PARTIAL ARGENTATION RESIN 
CHROMATOGRAPHY, analysis of 
fatty acids and triglycerides, 99 
PASTA, egg and milk replacement by soy 
protein, 535 
PEANUT, cell wall structure, 148A 
PEANUT MEAL, aflatoxin decontamina- 
tion using methylamine and lime, 995A 
PEANUT OIL, comparison against palm oil 
liquid fractions in deep fat frying, 6 
conversion factor from phosphorus 
content to phosphatides, 873 
evaluation for deep frying, 575 
glyceride composition by colorimetric 
method, 613 
PEANUT PHOSPHATIDES, conversion 
factor from phosphorus, 873 
PEANUT PHOSPHOLIPIDS, composition, 
873 
PEANUTS, breeding for resistance to afla- 
toxin contamination, 961A 
determination of mycotoxins, 930A 
dry column extraction method, 550 
effect of drought on occurrence of Asper- 
gillus flavus, 966A 
reduction of aflatoxin contamination by 
selection and breeding, 961A 
revision of alfatoxin analysis by mini- 
column method, 931A 
trace elements of Indian samples, 988 
PECANS, effect of tree yield on aflatoxin 
development in inoculated meal, 983A 
PENICILLIC ACID, hepatotoxicity, 1017A 
in peanuts, analysis, 930A 
pharmacokinetics of feeding to rats, 1017A 
Penicillium oxalicum, lipid extraction, 765 
Pentaclethra macrophylla, as vegetable 
oil source, 30 
PERFLUOROOCTANE SULFONATES, 
properties in blend with ethoxylated 
alcohol, 800 
PERFUMES, in heavy-duty laundry deter- 
gents, 162A 
PEROXIDE VALUE, in edible oil evalua- 
tion, 227 
as measure of autoxidation, 785 
PESTICIDES, in Iranian meat and animal 
fats, 89 
in processed soybean oils, 283 
PETROLEUM RECOVERY, aging of 
aqueous surfactants for process, 566 
PETROSELENIC ACID, content in corian- 
der oil during seed maturation, 838 
PHENOLS, poly, of olive oil, 966 
PHOSPHATES, as detergent builders, 170A 
in detergents, government regulation, 55A 
PHOSPHATIDES, composition of commer- 
cial lecithin, 889 
content in soybean oil at process stages, 
239 
lecithin from glandless cottonseed oil, 
903 
peanut, conversion factor from phos- 
phorus, 873 
soybean, effect of degumming condi- 
tions, 892 
soybean, function in emulsions, 830 
of soybean oil, 51A 
PHOSPHATIDIC ACID, hydration in 
soybean oil, 1050 
PHOSPHATIDYLCHOLINE, hydration in 
soybean oil, 1050 
of rapeseed, 561 
PHOSPHATIDYLETHANOLAMINE, 
hydration in soybean oil, 1050 
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of rapeseed, 561 
PHOSPHATIDYLINOSITOL, of rape- 
seed, 561 
PHOSPHOLIPID MICELLES, in soybean 
oil, 1050 
PHOSPHOLIPIDS, of commercial soybean 
lecithin, 889 
of corn and soybean lecithin, 898 
lecithin from glandless cottonseed oil, 
903 
of rapeseed, 561 
of soybean oil, hydration, 1050 
PHOSPHORUS, analysis in low-erucic 
rapeseed oil, 914 
content in degummed soybean oil, 239 
in degummed soybean oil, effect of 
degumming conditions, 892 
of 5 Indian oilseeds, 988 
in oils, digestion procedures, 914 
Phyllanthus niruri, seed oil, ricinoleic acid 
of, 673 
PHYSICAL REFINING, 175 
of soybean oil by DeSmet process, 203 
PHYTATE, removal from rapeseed protein 
by ultrafiltration, 1021 
in soybean products, 406 
PHYTIC ACID, preparation of calcium 
complex, 850 
preparation of soybean products with 
varying levels, 541 
in soybean foods, 493 
PLASTIC FATS, effect on meat-fat emul- 
sions, 983 
PLASTICS, stress cracking when exposed 
to fatty foods, 811 
POLYETHYLENE GLYCOL ETHERS, 
chain length distribution, 650 
POLYGLYCEROL, esterification, 878 
POLYGLYCEROL ESTERS, associative 
structures in food emulsions, 110 
in cakes, whip toppings and ice cream, 
functional performance related to 
phase behavior, 114 
economic evaluation, 878 
effect on crystal habit of fatty acids, 
1058 
phase behavior in water-oil systems, 110 
POLYMERS, in oils during deep fat frying, 6 
POLYMORPHISM of high erucic rapeseed 
oil, 826 
POLYPHENOLS, of olive oil, 966 
POLYUNSATURATED ACIDS, as boll 
weevil feeding deterrant, 982 
POTATO CHIPS, evaluation of use of 
peanut and cottonseed oils, 575 
POULTRY, rapeseed meal in feeds, 682 
PROTEIN, cottonseed, succinylated, 1044 
from grape seed, 1027 
in rapeseed by near IR reflectance, 819 
rapeseed, phytate removal by ultra- 
filtration, 1021 
soybean, meal quality, 294 
vegetable, Codex Alimentarius status, 439 
world need, review, 389 
PROTEIN CONCENTRATES, from lupin, 
761 
PROTEIN FOODS, government regulations, 
429, 431, 433 
PROTEIN RESEARCH, dedication of Cater- 
Mattil Hall at Texas A&M University, 
496A 
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QUATERNARIES, usage in household 
products, 455A 

QUATERNARY AMMONIUM SURFAC- 
TANTS, analysis by HPLC, 72 
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RADICALS, formation in autoxidized 
linoleate, 587 
RAPESEED, feeding of full-fat and de- 
fatted meals, 805 
(low erucic) screenings, fatty acids and 
sterols, 594 
oil and protein content by near infrared 
reflectance spectroscopy, 819 
polar lipids, 561 
variety Candle, fatty acid composition, 972 
RAPESEED HULLS, separation from meal 
by liquid cyclone process, 96 
RAPESEED MEAL, in animal nutrition, 
review, 805 
comparison of feed value of low and high 
glucosinolate type, 805 
dairy and beef cattle feeding, 805 
effect on egg quality, 682 
effect on milk composition, 805 
in nonruminant nutrition, 682 
palatability, 805 
in poultry nutrition, 682 
in swine nutrition, 682 
nutritional value of high and low gluco- 
sinolate meals, 682 
separation by liquid cyclone process, 96 
RAPESEED OIL, autoxidized, chemical test 
methods, 785 
feeding study comparison against soybean 
oil, 31 
high-erucic, crystallization by differential 
scanning calorimetry, 826 
high-erucic, polymorphism, 826 
hydrogenated biological evaluation, 31 
hydrogenation, 87 
low-erucic, canola oil in Canada, 723A, 
727A 
low-erucic, fatty acid composition, 972 
low-erucic, HPLC separation of trigly- 
cerides, 1005 
status in Europe (1981), 729A 
RAPESEED PROTEIN, low-phytate by 
ultrafiltration, 1021 
RCRA (Resource Conservation and Recovery 
Act) effect on disposal of detergent 
manufacturing wastes, 72A 
REFINED SOYBEAN OIL, effect of pH on 
Phosphorus, calcium and magnesium 
contents, 239 
REFINING, effect on components of 
soybean oil, 51A 
of soybean oil, 51A, 159 
steam, 175 
RESOURCE CONSERVATION AND 
RECOVERY ACT (RCRA), effect on 
disposa} of detergent manufacturing 
wastes, 72A 
RHENIUM HEPTOXIDE, as synergist for 
carboxylic acid hydrogenation, 17 
RHODIUM COMPLEXES, as hydrogenation 
catalysts, 54 
RICE BRAN OIL, glyceride composition by 
colorimetric method, 613 
RICINOLEIC ACID, conversion to Cjg fur- 
anoid acid, 705 
in Phyllanthus niruri seed oil, 673 
ROSEMARY, as antioxidant source, 686 
ROSIN ACIDS, argentation chromato- 
graphy, 980 
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SAFETY, of household detergent products, 
66A 
SAFFLOWER SEED, trace elements of 


Indian samples, 988 
SAL FAT, fatty acid and glyceride distri- 
bution, 110 
SAL OIL, glyceride composition by colori- 
metric method, 613 
SALAD OIL, flavor scores vs volatiles, 23 
SALMON OIL, autoxidized, chemical 
test methods, 785 
SARCOSINATES, N-acyl, analysis by 
HPLC, 72 
SAUSAGE, effect of solids content of 
fat on emulsion properties, 983 
SEED OIL, from Clitoria ternatea, 714 
SESAME SEED, trace elements of Indian 
samples, 988 
SFI (Solid Fat Index), using Anton Paar 
density meter, 618 
SHEA NUT OIL, range in kernels of con- 
tract samples, 706 
SHEA NUTS, variability of nuts in con- 
tract analysis sample, 706 
SHORTENINGS, in cake mixes, 92 
chilling and crystallization, 206 
soybean oil, 185 
SILICATES, as detergent builders, 170A 
SILVER NITRATE, thin layer chroma- 
tography of palm oil fractions, 1 
SOAP, raw materials, 155A 
usage in household products, 455A 
SOAP-DETERGENT BARS, 155A 
SOAPS, effect of tallow-coconut ratio on 
properties of bars, 155A 
methyl esters as raw materials, 155A 
in oils, removal by bleaching, 51A 
potential for synthetic f=tty acids, 155A 
SOAPSTOCK, soyb-. ., acidulation, 188 
vegetable, as 7.» raw material, 155A 
SOLID FAT INDEX (SFI), using Anton 
Paar density meter, 618 
of shortenings and margarines, 185 
SOLID FATS, by NMR, comparison of 
direct and indirect methods, 776 
solid-liquid ratio by NMR, 768, 776 
SOLID-LIQUID RATIO, in bulk fats by 
NMR, 768, 776 
SOLVENT EXTRACTION, of cottonseed 
using hexane-alcohol, 93A 
hexane losses in soybean meal, 626 
in People’s Republic of China, 91A 
safety aspects, 197 
SOLVENT LOSSES, in meal, 626 
SORBIC ACID METHYL ESTER, stereo- 
specific hydrogenation using chromium 
carbonyl complex catalysts, 557 
SORBITAN ESTERS, effect on crystal habit 
of fatty acids, 1058 
SOY CONCENTRATES, textured, 336 
SOY FLOUR, in bakery products, 343 
in bread, 343 
in calf milk replacers, review, 313 
desolventizing techniques, 331 
in doughnuts, 343 
effect of heat treatment in bakery 
products, 343 
enzyme-active in bread, 343 
full-fat, use in Mexico, 385 
from germinated soybeans, 192 
lipids, from aged samples, 959 
processing of edible products, 331 
as protein supplement for cereals, 392 
textured, 336 
SOY-MEAT BLENDS, economics, 338 
SOY PROTEIN, analysis methods in foods, 
483 
determination in processed foods, 483 
effect on mineral availability of foods, 485 
in Food for Peace Program, 455 
functional properties, 467 





relationship to atherosclerosis, 416 
SOY PROTEIN CONCENTRATES, and 
isolates, processing, 333 
nutritional quality, 419 
SOY PROTEIN FOODS, development in 
Brazil, 355 
government regulations, 431, 433, 439 
in Japan, 441 
labeling requirements, 467 
in Latin America, 433, 443 
problems in product development, 447 
quality control, 485 
research needs, 467 
review of use in developing countries, 514 
SOY PROTEIN ISOLATES, textured, 336 
SOY PROTEIN PRODUCTS, economics, 
338 
in institutional feeding, 355 
SOY SAUCE, fermentation process, 346 
types, 346 
use of soy flour, 346 
SOYBEAN-BASED BABY FOODS, effect 
of regulations in Venezuela, 448 
SOYBEAN BEVERAGES, in developing 
countries, 514 
SOYBEAN FOODS, flatulence from, 503 
SOYBEAN FORTIFICATION, of tortillas, 
520 
SOYBEAN HULLS, grinding, 195 
SOYBEAN LECITHIN, chemical compo- 
sition, 51A 
composition, 889 
function of phospholipids in emulsions, 
830 
lipid and fatty acid composition, 898 
processing and use, 188 
SOYBEAN MEAL, critical factors in desol- 
ventizing-toasting, 300 
effect of lipoxygenase inactivation in 
beans on quality, 578 
effect of processing on broiler perform- 
ance, 321 
enzyme inactivation in pilot plant D-T, 
1041 
factors affecting quality, 294 
flavor, improvement by inactivation of 
bean lipoxygenase prior to extraction, 
578 


grinding, 195 
pilot plant desolventizer-toaster, 1041 
processing and quality control, 294 
protein quality, 294 
relation between urease activity and 
quality, 294 
trypsin inhibitor, 294 
trypsin inhibitor activity of cooked 
products, 321 
SOYBEAN METHYL ESTERS, conjuga- 
tion and selective hydrogenation, 553 
stereospecific hydrogenation, 557 
SOYBEAN MILK, 392 
infant feeding, 368 
in Latin America, 521 
SOYBEAN OIL, analysis of crude and 
refined, 51A 
analysis by gas chromatography, 216 
antioxidants, 275 
autoxidized, chemical test methods, 785 
bleaching, 51A, 199 
in Brazil and Latin America, 239 
change in sterol content during pro- 
cessing, 239 
changes in tocopherol content during 
processing, 283 
crude, soluble impurities, 159 
cyclic monomers in thermally abused 
samples, 779 
degummed and refined, phosphorus 
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and metal content, 239 
degumming, 51A 
degumming, refining, bleaching, review, 
159 
deodorization, 51A 
deodorization, review, 175 
edible oil products, 185 
effect of calcium and magnesium on 
degumming, refining, bleaching, 270 
effect of degumming conditions on 
lecithin, 892 
effect of lipoxygenase inactivation in 
beans on quality, 578 
effect of processing on quality, 239 
effect of TBHQ on flavor and oxidative 
stability, 792 
flavor and odor evaluation, 227 
history of development of edible uses, 
234 
hydrogenated, effect of TBHQ on flavor 
and oxidative stability, 792 
hydrogenated, nutritional aspects, 278 
hydrogenated, nutritional effects, review, 
260 
hydrogenated, winterized, 168 
hydrogenation, 51A 
hydrogenation with copper-triethyl 
silane catalyst, 701 
hydrogenation, kinetic analysis, 657 
hydrogenation with polymeric palladium- 
phosphine complexes, 675 
hydrogenation, practical aspects, 168, 201 
hydrogenation with rhodium complex 
catalysts, 54 
hydrogenation, theory, 159 
instrumental analysis of processed 
materials, 210 
isomeric acids of hydrogenated materials, 
239 
margarine, 185 
metals content, 270 
modeling of hydrogenation selectivity 
and reaction rates, 816 
oxidation, catalytic effect of metals, 175 
oxidation, effect of antioxidants, 275 
oxidized acids in processed samples, 239 
pesticides in finished oils, 283 
phospholipid interactions during degum- 
ming, 1050 
physical refining by DeSmet process, 203 
processing by-products utilization, 188 
processing, nutritional consequences, 283 
prooxidant effect of metals, 270 
refining, 51A 
shortening, 185 
stability, effect of lipoxygenase inactiva- 
tion prior to extraction, 578 
steam-refining, 203 
storage of finished product, 175 
tocopherol content at process stages, 239 
trace metals, 239 
triglyceride analysis by HPLC, 638 
triglycerides, separation by reversed- 
phase chromatography, 867 
SOYBEAN OIL-BUTTER, interesterified, 
effect on hypercholesterolemic rats 
and humans, 287 
SOYBEAN PHOSPHATIDES, function in 
emulsions, 830 
SOYBEAN PROCESSING AND UTILIZA- 
TION, proceedings of World Conference, 
121-538 
SOYBEAN PRODUCTS, allergenic factors, 
406 
in cereal grain foods, 343 
factors affecting nutritional quality 
review, 406 
in feeding of children, 460 


in feeding of elderly, 464 

fermented, 346 

flatulence factors, 406 

flatus activity, 503 

for infant feeding, 368 

lectins, 406 

in meat, poultry and seafood, 341 

nutritional aspects of fiber, 511 

preparation with varying phytate con- 
tent, 541 

for soy sauce, 346 

SOYBEAN PROTEIN, amino acid con- 

tent, 419 

effect of processing on nutritional quality, 
419 

evaluation of nutritional quality, review, 
476 

food in China, 96A 

human bioassays of nutritional quality, 
476 

in human nutrition, 400, 406 

in mixed protein foods, 452 

nutritional/effect of heat treatment, 419 

SOYBEANS, antinutritional factors, 136, 

406 

aqueous processing for oil and protein, 377 

carbohydrates, 136 

cleaning, 154 

cleaning for soy flour manufacture, 331 

diseases and control, 130 

drying, 154 

effect of aflatoxin on protein develop- 
ment of roots, 1009A 

effect of field damage on oil composi- 
tion, 239 

effect of germination on full-fat flour 
quality, 192 

effect of heat on biologically active 
materials, 294 

effect of storage on meal quality, 294 

enrichment of cereals in Mexico, 374 

as extender of common beans, 522 

extension of milk and meat products, 374 

extraction, 157 

fertilization, 128 

field damage, effect on processing, 294 

in foods for supplementary feeding, 392 

in food systems, review, 392 

food use in People’s Republic of China, 
96A 

genetic potential, 125 

genotypes lacking lipoxygenase-1, 583 

germinated, reduction in trypsin inhibitor, 
192 

germ plasm availability, 143 

germ plasm bank, 125 

green, nutritive value, 362, 371 

grinding of meal and hulls, 194 

hard, water soaking, 976 

herbicides, 136 

importance in world food economy, 121 

improving field production environment, 
128 

insect pests, 130 

lime-cooking to improve nutritional value, 
562 

major weeds and control, 130 

marketing systems, 151 

membrane isolation of protein, 377 

new edible variety for tropics, 143 

nutritional properties, 392 

oil quality, 136 

oligosaccharides, 503 

pest control, 130 

phytic acid, effect on edible products, 493 

planting practices, 128 

potential for direct consumption in Latin 
America, 362, 373, 392 
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predigested by papain, 510 
production in Latin America, 125 
protease inhibitors, 406 
protein and oil content, 136 
protein quality, 136 
seedbed preparation, 128 
soaking and cooking procedures, 362 
storage, 154 
tropic-ac apted as green vegetable, 362 
weed control, 128 
world production, 1939-79, 140 
salad oil, hydrogenated-winterized, 168 
soapstock, acidulation, 188 
trypsin inhibitor, 406 
trypsin inhibitor, nutritional significance, 
495 
water imbibition, 976 
SPICES, aflatoxin formation on anise and 
cumin, 985A 
STEAM REFINING, 175 
of soybean oil by DeSmet process, 203 
STEARIC ACID, effect of emulsifiers on 
crystal structure, 1058 
Sterculia foetida, fatty acid composition of 
oil, 692 
STERCULIC ACID, analysis by gas chroma- 
tography, 943 
improved analytic method, 718 
separation from malvalic acid, 692 
STERCULIC ACID ESTERS, potentio- 
metric titration, 38 
STERIGMATOCYSTIN, in peanuts, analysis, 
930A 
STEROLS, of commercial soybean lecithin, 
889 
gas chromatography using glass columns 
with bonded stationary phases, 63 
in soybean deodorizer distillate, 51A 
of Spanish olive oil, 545 
STORAGE of soybeans, 154 
SUCCINYLATED COTTONSEED, protein 
isolate, 1044 
SUCROSE ESTERS, effect on crystal habit 
of fatty acids, 1058 
SULFATED ALCOHOLS, usage in house- 
hold products, 455A 
SULFATED ETHOXYLATED ALCOHOLS, 
usage in household products, 455A 
SULFUR COMPOUNDS, in headspace over 
marine oils, 1053 
SUNFLOWER HULLS, wax of confec- 
tionery and oil type, 969 
SUNFLOWER LECITHIN, 902 
SUNFLOWER OIL, comparison of flavor 
scores with GLC volatiles, 23 
composition as function of planting date 
in Florida, 698 
glyceride composition by colorimetric 
method, 613 
from hybrid and open-pollinated seed, 969 
stability compared to corn oil, 997 
stability as a frying oil, 997 
SUNFLOWERS, effect of planting date on 
yield and fatty acid composition in 
Florida, 698 
SUNFLOWER SALAD OILS, flavor sta- 
bility, 23 
SUNFLOWER SEED, evaluation of oil 
content methods, 993 
oil and wax of open-pollinated and 
hybrid varieties, 969 
SUNFLOWER WAX, from hybrid and 
open-pollinated seed, 969 
SURFACE CHEMISTRY, relationship to 
surfactant properties, 347A 
SURFACTANT PACKAGING, optimiza- 
tion, 464A 
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SURFACTANTS, analysis of alkyl chains 

by HPLC, 72 

analysis by HPLC, 72 

from Corynebacterium lepus properties, 77 

in dishwashing liquids, 362A 

effect on homogeneous hydrogenation, 939 

effect of salt on emulsions in tertiary oil 
recovery, 746 

foam stability, mechanism, 347A 

of heavy-duty laundry detergents, 356A 

interactions with oil and water, 734 

market considerations, 455A 

mixed fluorocarbon-nonionic, 860 

nonionic, ethylene oxide distribution by 
HPLC, 950 

nonionic, preparation of fine droplet 
emulsions, 738 

practicality of theoretical surface chem- 
istry measurements, 347A 

product development strategy, 461A 

raw materials, outlook for 1980s, 68A 

review of product types, 170A 

for tertiary oil recovery, effect of salt and 
aging on properties, 566 

use in consumer products, 455A 

use in cosmetics and toiletries, 455A 

SWINE, rapeseed meal in feeds, 682 


T 


T-2 TOXIN, enzyme-linked immunosorbent 
assay, 940A 
immunoassay, 940A 
occurrence in Canada, 989A 
TALL OIL ESTERS, of betulinol, evalua- 
tion as protective coatings, 20 
TALLOW, continuous process for confec- 
tionery fat, 921 
crystallization process for confectionery 
fat, 921 
TAURATES, N-acyl, analysis by HPLC, 72 
TBA, of aged soy flours, 959 
TBA NUMBER, comparison of colorimetric 
and HPLC detmn. of malonaldehyde, 773 
malonaldehyde by HPLC, 773 
as measure of autoxidation, 785 
TBA TEST, correlation with oxidation of 
fish lipids, 710 
TBHQ, alteration in heated oils, 789 
effect on oil flavor and oxidative stability, 
792 
GC analysis with BHA, BHT and propyl 
gallate, 917 
as soybean antioxidant, 275 
TEMPEH, processing, 346 
TERTIARY BUTYL HYDROQUINONE, 
as soybean oil antioxidant, 275 
TERTIARY OIL RECOVERY, effect of 
salt on emulsion properties, 746 
TEXTURED SOY PROTEIN, nutritional 
quality, 419 
TEXTURED SOY PROTEIN PRODUCTS, 
336 
THIN LAYER CHROMATOGRAPHY, 
measurement of fish lipids oxidation, 710 
of palm oil fractions, 1 
THIOBARBITURIC ACID NUMBER, of 
aged soy flours, 959 
THIOBARBITURIC ACID (TBA) TEST, 
determination by HPLC, 773 
in edible oil evaluation, 227 
THIOBARBITURIC ACID VALUES, 
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